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Principle 4: i A1 @Sl bl e 5 a1 2311 aUsS el = sl )1 ol
Establish a System to monitor control of (CCPs)

OF LA s bt 4y Jraadl @i oemenadll Jaddl sl ¢ sl LY

Principle 5 : Establish the correctives Ja ! cf coud e & > (‘5‘4 ot

action to be taken when monitoring indicaates that a particuler CCP is not under
control.
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Principle 6 : Establish procedures for verification to confirm the HACCP system is
working effectively.

e I 00 Ll ety olel 2 W1 S 028 G55 el gl el
Principle 7 : Establish documentation concerning all procedures Lagn’q.la.?j
records appropriate to these principles and their application.

(logical sequencecsbLil) 6‘:.1:.& @Lﬁ IN e el S ¢ 54ae Gedas o=

% (Ve B ain) g) (HACCP Study)——wlJl &l ,dy <3, Of activites)

nmnl ) pUSS a3l @y (HACCP plan)oula das ouldl il s s O

A iy e 5yl oA el Aas 0L (CCFH 1097 ol gy iy padl 02

I 5 gl (3 g s ) BT e 5 ol Oleia) ol ) Y U
Ll e s Al e e s B

"A document prepared in accordence with the princples of HACCP to ensure control

of hazards which are significant for dood safety in the segment of food chair under
consideration”.

(A HACCP system is A system which identifies evaluatess&nd)! i )ﬂh dagn
controls hazards which are significant for food safety (CCFH, 1997).

(e g Was bl ey wxg bl 14 06 llaall i LS
2 S5 o1 LS ST g5 Juale” S (CCFH. 1997) s S U Y

Biological, Chemical or physical agent in, Q.o )] J_ﬁ Sl e
condition of food with the potential to cause an adverse health effect.

poisonous plants and plant materi@s.J! < GLIY 31 40 9 ULl®
Poisonous fungisl.dl oL il @

Infective pathogenic bacterias o1l Luall LS @
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C‘j—"ﬁ i syl wsipe by v T ) "Vj/‘é,fy}-’/lzuﬁeﬁyi//d.'u
E. coli 0157: H7, listeria (—SCetsS s il Lie o pfly Sltlifly Sl L))
monocytogenes Salmonella  spp, Shigella spp, Yersinia enterocolitica

Intoxicating pathegenic bactefids yel! desud! L, SLII®
ol g el e 5y o1 ST hilins 3

Saphylococus aureus, Clostridium botulinum
Toxigenic fungi(ieswd!) Lol @l kille

Aspergillus flavus, NS b oo ¥y 86 ol e ¥ J 20

Aspergillus Clavatus

(sl S s o) | iy s 30 e e ) @
Virus e. g Norwalk virus hepatitis A

p 52 )l ook sl 520 S | e Protozoan  parasitesl_L.ikll; o
Cryptosporidium parvum, Toxoplasma gondii g g Lewdl )5S 559
Allergenic materialsiwluld dull 515l 5 @
gl ol oW Calez e U gt iy Sl ol el e sue dlia
(temporary inconveniencé)s 5s i1, ads Ol el oy Cand 1)l daul g
LSJ_;.T @l ;¢ iy (vomiting and diarrhea)lgw Y1 5 nfﬁ\ Je u.b\J_c_T &
Lwye oYU sl (spontaneous abortiong)jul:}\ oelex Y e s das )58 \:GT
(haemolytic uremia syndrom?.u\ L2 92 40 )M |2 (long-lasting conditions)
{_;L:>Tj ¢ (b — ¥) @ 4lis (kidney failure) g s 1SUV Lol o Al (HUS)
il e (reactive arthritis) deladl (p 350e s I Jooldl Clgdt « UL s
Mg 0555 A8 g1 o g 5 oy (Guillain — Barre' Syndrangy ;L — 5y s>
O g5 %gT Y s Ol gl ety 481 5al) 55\l (faecal materialsio )l 5
(vegetative pathogenglslJl L1 wls ol Je sladl) daaall C.,A,J\ olles
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(S B pdas YL o)l L Sl ads SIS < (HUS) audl 4] g eyl
Feid o 29) (ol s B33 S L)yl SO ey 51 ey 3
Sledls (oler Vs (eior sl o Lel) s 25 QIS 5 (DB LI
ade Gl 3 e 55 SOl sl LY o s Js .(meningitis)%;bwd\ 'Cum
b e @l cg s S bl \:.A_@e (manure)cs 1,3t sleudl Jig ud

S s b lall IV e USG5 T adla s
15 (short-term illness) V1 a3 Lol ol LSO LUl s 5
@\fiw,\_swopéfia?uy OS5 g JolSIN sladdl iy A3
ey —— V) 5Ls ol s A3 Lgl LS (long-term iIInessU.?iﬁ\ b
PP POWEI I £ oL 41 (brain damage&&l )% RUSUO N I | CSU o Wow
DUV el . (heavy metalsilid! OsLall (long-term  intoxicationily obo
SN s (well documentedi.iij.a ug. bu\ LS U sl yaad 5 )Ll il
Gelle oY e )30 ol sleSYl jan Gl pue 5Dl ol 0L LGl 3
R S (Q_l; L@T O J.S\ (conjecture) sJd> > ,# (synthetic agrochemical)
33le plsial 5l (e @8 Il 46 —JUWl oo Je 5= ca)e 5 (proven science)
5318 3dan Lasd (toxicity researchfpen! ol ol Je blazel Lol 548
1 UV et Gy U ila ey 45,00 V) A 5 Y A5 (single substancepi
.L;J_é-i SN gp ot alez 35Ul ol Llay U 5 Leie (cockatil effect)ilalesell [BY)
WS egle OF LS Lo 31 ol slaSUN ezt bt dsT e 50 e 10
Gl Sl 555 il Uy b prall JoaY) oz Yy Bl Y1
(allow traceobility)@_;vjb e c&w Mo O RS ASU\j (manufacturers)
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s B3 pae g dpdonty ey sl 1 O o2 42 i pole 5,15 ol
u_i.c LaS L3I At gl Jos s o100 dlal g gl o) a1 Uas
(becoming ¢ s |55 555 O oL (e (Lo loally A5 A ) JlesY)
G Ald e 5,31 sl (38 sl B0 Y1 &5 gl JSLas e accountable)
C_@ufjgx.\ s Lalezal I Ol ot I e SIS M iy
P S el ol ol

AL ool e Lt:-la 329> sllds I wl il @

bl Sy SIS 5 DS sl e Lo liall il o
O il Sliw) LY Ol Jie Loyl du)ldl (e &L Bl o
e w8 o e LR 1l s 5% ol e £ sl @
(tj_c..uj g..a_:la.:.“ )\j_ao‘g ot_fSLU C)\.ov_i,cj Q\_’;’*).nj ¢ Jj-l.:.“ (ﬁ_fb})
oY 18l
bzl Ul e LAeW Caladl 5 izl sl e LEW U1 @
el e 2l sl BTy LT cdasSUl st glls g, Y!
S 751 3 JSUtal) L L] (oaal) 3501 bl 0585 13
105 L] o ¢ xSl ) e bl odin 5 05 . ol 51 ok 5 ST 530
C’«P‘ﬂ‘ I e &5 5 (externally & internally)(i:ls\gj imu.) LendV! i“'k;
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BEASY Je=iiy (air- ways)isl sl ol el 8 Ol Y1 oY) 5 (laceration)
: M 230 5.
(sharp glass 532 CL;,-})! LUs s, (slicing hazards)c_cla.&:)ljlat; .
LUz (sharp plastic  fragmentsgsl 3| Sl oD LUa 2 5 fragments)
sharp metal 35L& L_saall eilst .1y (wood splintersloLasY! (Cj‘f“’)
filings ans swarf
claé s glassparticles) CL;-;,J\ ;.lﬁj Jie (dental hazardsplwSU bl
9 (pieces of hard plasticé)lo Sl C.Iaé 9 «(pieces of Wood)_gL.ié-T
S kgj_é-i Mg e ;‘J',?-Tj (metal fragmentspslae LUal o (stones))L?o-T
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300l Wz sy sl 5 OLasT J2e (choking hazarg) BLzsY) bz e
.(peanuts)\;'bfd\ Jsdl Je Ol ;uSa 5 (string) b o>
(identity dacds 5 o ad 22 joluae 5 lizel S& ol das slue] oL
(el ollaally coloeadly L3101 51510 ddas ) bLsdiand nature)
iadadl S (text booksYiw! )l xS Lo L1 joliall ods Jais
(food research organizationa)JsV! coll wlalais s (scientific journals)
iJ21s b Il kel (consultants & academicg)s3 SV s o laza 1
:\.:;yb == 4 gl (national and local government orgnizatiofs) sS4
(sources on tihe internet)s 591 (35 51 &) jslally «Lgy dcall 1 1)
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The HACCP Study

el Ledw Ola—z) ((preventive approacfilsy J&d4 SlslxlS

Olacy s - ol 51 @yh by el ¢ s¢2= OB (consumer safety)
o el Ll Jais = Ol s «dsle Zivas (QA philosophy)ss o4|
5,05 ll b o3 g .(grower's QAstrategy)ins )l pel) 55 541 Oles sl ] Glas
ol 3 51 Lo o 328 Lele aadldly ol Il Aalail el y ol 4 pllall
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(corporate &S il dxeliadl 4 5 sl OT V) ‘ﬁ.ﬁw\ I e ol 45 5ol
Y Ol Olaciay e Lagd Sls ¢ JoS0L ol Jeadl e ¢ responsibility)
gl b e lowl odd STy SV gl s e gl Sl of ;an
(ultimate responsibilityfaldall 5 L5Ledt 45 3l ] Of gy (i) 4,
L;T Q3 (consumer protectiontlgrudl Lles 5 LB 55 10! uyu Slan Led
3 e o il pall) ((top managemenpls Y1 43 e uﬁl.)..c %;JL; Jos
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o @5 AL oo L ) 3l 50 BUS 5 3153 Ol 8 Vsn 05
5353 Ol LT e 8L JLaasVl e Jd8 Ll 3,100 0555 8 o]
SN US 5 Blss ade e 0585 48 10a) 4 5le 3,415 5 (mechanics of QA)
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L“5:_3\ (key problemsyu.s JI JSLall jas P &3 415 (physical resources)a.lall
Lode dadldiy Lz 3Us)s ol ol jd Lgald e 1,08Y15)LE axl g5
e sle V1 0B 2 e ey BI85l gm 55 o151 O3y il Tl
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i s 51 ik s o1 59Y1 s Oleo 5 (embarking on HACCP-Study)wls Lul )
L 5,1 i 5 e Aol

bz e gl Dles LY Ll Cwl dliul s s dy O,
Ll 0 el ooy cRIEVNG)E o B 315 1) Aol gy Bl 51 S
M J Gag 515 (12 stage proces@)l o VY wlb Llae e 058555 095,151
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S e
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Stagel: Assemblethe HACCP Team (and Define the Scope and Ter ms of
Reference of the Study)

e M ol ally gl lnud g LaS ol dl 5o b n s SS gt

o=z 5 (multidisciplinary)ssdsze Sl s G, 0583 OF g Al jul
le s ol sus o J—lazl) (expertise  required) gllas ol > X siae]
iz U ) er g Sl bz 055 5l 2,01 ] Lt 201 ULiadll
(microbial hazards muste- o) g 5 St Ul @ e 0¥ 31 50,400 3 Gl
J.,pLs‘-\ Cu; Qo 693 sl Gyl 22 ol i:a.j ﬁ.@.\\ s be appraised)
)\ 3 (pretreatment operatio@d-Lall |5 Le ©llea) jlzel slac) e Y
e 82U Y1 (553 ) o ey e aliie (3 0 olin sl i S o) 13)5
U gt s ol Al LS 5 ol .(a consultant)g ;Licwl leds
s Ollas &S;L_jj (associated production process)ila \| GL*J}H Sldeay s
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o= Lo 5 21 (bite-size chuks) i ol ol Sty Al ol )
e 055 48 DL o e oLl ol ) ol 0585 Ui janl Lpnian
0555 G 5l 5 el 4l )5 (seed preporation and propgatiam = 5 sl
(A Slal s Bl slad | s e Malas sy coslia 5 J gaasdl ol olles
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(terms i M lolla ol iy pa ST 5 oliad J] e (6352 I3 ands &5 )
Lz gl s S sl dlyull sas (o BLEYY @2« dul Al of reference)
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Stage 4: Construct a flow Diagram
;:3 (a.,\_ﬁj J;LMJQLAJIMJ\JM dolddel AL 4 L“;Lljdl G:;ll oy Mg
RURSA VRPNt PIPWE PRS- R NI PIPPEIS PP ER MU IR PR U RN S CHUN IR P
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Stage 5 : Confirm the flow Diagram
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R ST % codldel 8 el jolall oS Laga s . packaging and storage)
(true l_,u.e- ))\._J J=5 (completed flow digram)j oSl e dasrll oo I ol
(theoretical process) ! L leall LSl oy &Ly LLeald representation)
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e S5 e ST aLal g Wlltey gl 3315 o 5T ¢ 3355 o5 Ll )
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Stage 6: | dentify and Analyse all potential Hazar ds, Assess the Risksand
I dentify the Preventive M easures (HACCP Principle 1)

Gl Sl glally asltduiial 310y ol Loldl de gadtl o gl 2k
sdela)l ol wu‘w (process flow diagramjleal! ,Lud uja.JazJ\ @L.J\ rwjj! 3
e (e ol Slaghae (gl ae I3y cmal ) Lal, bl L2 U L
A ol g il o) 61 bl (literature) J 531 o) et ¢ JU Jo
LB e Of gy i Ol g a5 451 95 g il I (food borne hazards)
Ol 25 L Llaally J gt 2Ly oML idas 1 ezt LI IS
Al ey 3l Lady coppdy phas S LIS 2 & ey ey Lleal
Jlaly gl s o ol 2l SV 3> £ putt 5o oty 0y 23
by pLea V5 oSV g5 Ln Gl 42) Of Jeudl L s (455
FS 5 e el Sl OY (risk associated with hazardghlsll Jas LI |
(safety of xSUlgudl Ledw Olaciad ianl 281 bULsM Je CoulJl L
.consumers)
ol eUs « ks | SJ (preventive measured)sls )l el Y ldd (£
O LAl Al o159V (Sgmndl &Sy Jarl e s ool 2Lt caala,
J 8 & &51 Ly Jas & e k> L“gif;.c_\ 15/ 5 .(compliance with the law)
Lzs VN e 3o lang Vg sttt OF (ustifiable) Likaie 05y 3 1] & 5ok
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& bl jlas. (acceptable level) s (s s Jl&dﬂqﬂ codoag OF Lal g
Ls Jolty Sty Lol il S V5 e grne el 13 e wlilase s Junolsd 25)
m‘L@L,,Jssusj.a;%mcuy\ou@jd@\@&yumwj
055543 5l ddeadl o 558 Lham ST 2l Blese (3 oSl e Lgtooad o
a1l L a5 ¢ il s (o 5Y) Bbasll Sl ,2 Lol i fo 3
ST LS 5 mall dols 5T Al oy 055 01 (Sl (b s el o
3 il lag e EmenS Sud W5 Ll e 3255 51 L) e Sl 3l
o (W) @3, dsadt Jamy dalall olledly J sastl 2] wlides 5,15)

yu&xwuy’wmuu (form) fq-sj.é)

(il ) oty B 31 (Sl Bl s clled) - M1 (7,1,V)
Stage 7: Determine the Critical Control Points (CCPs) HACCP principle 2)

23 5l e @55 pdas 51 o e A(CCP) o 3l oSoedl i

ol 1l Lgyh bl e s (eliminate)slay) o (prevent)c_:k L) g o Ao o
@Sl bl die 136 I wlel 21 Glas (CCFH, 1997) yre (5 2o J) allis
oo e o Y (sl s LD b 2 s e Joas Jlas (SO 3 4
Lo o @ SF e Llaall Ll o 1S 13] L syl S5 el 3 Al o S
> o c58 13 ey ,ad (judgement) faacld r&é—b 3yl oSl < .(CCP)
LUis 8 3215 oty J) e 0 43 S5 Y o1 (CCP) i o oS4 2 L Lol
L5 1,5 3218 s (3 oy Al 4] 01 (LY (@3 JSCaID) o A oSl
Ao A @Sl bLE o 55 Ao 3l (2 Y sl g A 1Sl
SE A S hgaall 5 S5 Y L] 3] et o 1,01 3l ) S
LalS o2 (Mycotoxing)iy yedll o se ! - Ls] ) 5das s Olae ¥l 56 e dysb NI
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o 2 (patulin) nd 5UJ1 05l fws Je (potentially hazardous)bls-l|
L as 3 L,L>\ A1 gLl (Aspergillus clavatus) s 5UMS sl p¥1 o8
(not ij_é-\j ! e 9)&! 33 921 L“5)L_f.: CLA:S\ Ll OB 4 e 5 (apple juice)
¢33 e Jlsm I oyt (3 ade ddadldly ,aall ¢ bruised or damaged)
g ladll o gandl oda Jio L] 5 OLae VI 58 ate Sl )5 o opa yritmy il 5l
%5 @ YES response to questiorL?ZUJ\ Jigl) o L)) C“‘M sl ol
LLs OMig LeadS @ NO response to questioncél\j\ BIESWIL WP WEN)) C“‘h
Al ada 3 i > i“;‘;
ol e ogllas ya e STis > bls 3l o pddly Ll e o Vs
By g o 3515 CaILSSy liad ) 6350 Won O] 3] ¢ sl 45 50ls Oleio
Ll 51500 g 31 e Alazdt LI 0L sl 055 ol plss e dlablons
Olsl W cadez IS 05 Jae Cllany U5 aSTsally il ot Je clulll
¢4l (operator training) el oo JU e e el 36 5
e bl oYaally @l 5.8 2L Lesldseal 5 (use of correct pesticidék Ll <ol Ll
3 plas g los 9 (application of pesticideat advised concentration and r)atq.»
oda JS =2 - (maintenance and calibration of spraying equipmghgj\ Oldas
CHARUAY el 0L « e 5 (apparent control) 4 alall 5 ol - S ol et
oS i @ SE L Sl suty G A5 Ly o sl SVl ol 5 L
S adn S ) lan 8 plaey Blowo s Ladad] el aliiezal 5 (el
bls pud s S5 (GAP) su Al Lol )3 dujlall e Lgas Juladl £
LN @3, dpad) 3 b ol e 41 oSl
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Table6-1 Work sheet for hazard analysisand CCP identification

055 O Dy i gt Jsadt | JVgdt | Jigedt | sty | a3 8 shas

$SE o § gt £ e KCA[H]] g Js4 F ikest
i i Q4 Q3 Q2 QL | iz Process
R st
Justification Y/ (5 st €p
for being a
CCP

(Y o8y K ast *
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Q1. Do preventive measure(s) exist for the identified hazard?

Voo \

YES NO Modify step, process or product

\/

Is control at this step necessary for safety? wmm—lp YES

NO - NOT @ CCP sy STOP*

Q2. Does this step eliminate or reduce the likely
occurrence of a hazard to an acceptable level?

!

NO YES

Q3. Could contamination with identified hazard(s)
occur in excess of acceptable level(s) or could
these increase to unacceptable level(s)?

YES NO e NOT 2 CCP == STOP*
v
Q4. Will a subsequent step eliminate identified
hazard(s) or reduce the likely occurrence to CRITICAL
an acceptable level? » NO 9 CONTROL
POINT

\4
YES ====3» NOT a CCP ===3> STOP*

*Proceed to next step in the described process

S5 e by g o s SO 0T By Ll 2 (Soudl s )3 3B s (1, Y) o3 SIS
A Y Lhesd) O glast 0 B glas ST hay Lord )
Source: Flair undated HACCP user Guie corted action no. 7, Food linked agro industrial reseakch
191, Rue de Vaugtrard 75015, Paris
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Stage 8: Establish Critical Limitsfor CCP (HACCP Principle 3)
J s Pl (e (acceptability)d 521 e (criterion jlae) sa CJ;L\ Jd
Olel W ddaa) gl i A1 5 54l 55 .(CCFH, 1997) (unacceptability)
(quantitative values}..SJ! Mb g (A ‘3:;:5} resges (ng".“ blg de 456,
5S35 SUNBLadly (PH) g s bl o1 801 B o5 <3 1
@bl Ao A1 gl oy Sy s ) ey el 5T BLOYI Y e
O LAl 3t (eI Sl L) SV adl fe) regulationsys! sl T 31541
31l g3 I8 e A A 5 9a bl o5y 435 ((pesticide MRLs defined by law)
B JU e e 51 «((industry codes of practicé).as is vz Lo Ll rda
(consumers) 3L 3! o O 5,050 1 (proprietary agentd s\ O grzs L i
== ol 4 Y .(scientifically accepted value;):“l_c i gl ﬁ_ﬁ\ Sl @q-JJL.{j
(i 0SS 1) e gl gl B A5 5l a5V @y o i £ gale Oles
ole y2a] (operational limitsfilles L1355 3 i e L Ol o 3
59431 L ,lis (reduced tolerance)aises famzy U3y ¢ ol zbl obles
Ll 5,15y (safety margin) Jel 45 pole 5 9o~ 123 5 i 4| @Sl blad i 4
bl oM ws e ikbld C £ .(management of CCP&: 4| @S|
ol Jl (aLIé.l o Gedd U3 ¢@S.>;“_S\ Ll e (control activities) el
(due diligence ind yele ¢ldé Z5k ol 33991 Je Ola yy @ Jills «ade Wbl

.production of safe food)
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Stage 9: Establish a Monitoring Systemsfor Each CCP (HACCP Principle 4)
(controls  dedsvod1/ 335l oy s all 0T ST 31 L b lss oo 5

31 e @3 ol A5 sele Olaial Blab 25 £ 1 oSenll L e exercised)
a.fi;)v_lss);u Lestel ) 51 46 I olblis 0585 O iy 31 @Sl bl
dale Ly (S5 > 13]) Jaall 5 5 el BUsS oy 5 > 1 BLaS (o
(planned sequence ofilkz il , o] o el e L6 L;j__.ﬁ
s fee 3:LS ge chj.J (dage) Lokl s LB )1 o G?uj observations)
o LB I G 0SS ol £ . (operating effectively)(—w.lJ! (sUé.Z) fUé.:J\
S 8 A Ay S e Sl e didiz IS g O OSN3
i e damas a5 Ll 5l a3 J) Ly e s ol S
(checking of & Yaud! &ax1 0 9 (Observation of procedures)!;\ﬂ})\ a3l e
T o o SE ity S0 2l 23111 daS il das 50 O £ . records)
O Oleess o= J gl a3 il y (frequency of monitoringios )1 ] 91,83
Gl e U3 5 6 ) olblas o e dabldl Ct e 5 45 )
(due o131 ATy Oles o121 Jal e L5 ade alabldiy ol dl ol e
L35 e uL, LB ) oblis o5 ‘bm | o r&)t{j diligence purposes)
Loz « 2080 el 1ok 05 43 01 ) o ) (oSl b i ol
Sl (e o o U5 T o o SE L OF J] 5,Lap0 S35 0585
xS o r&z:Jl 95, IOl e Y,b ((going out of controls Ja...J!
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Stage 10: Establish Corrective Action Procedures (HACCP Principle 5)
B LB IS o5 ol )l i o o SE 2 O BLaST D 3
(©) 58 lardl Bl J] B A1 @Sl 2 plon ] (1) ¢ Emmenas JW313EN £
) (non-conforming) st sl s olall C») Gl s b e &gi 5lo] s dodd
CU3 5 Lo @ SE 1o JSU At Sl Sls 2] el £ UNSATY ol
A laze pnd Liasl oty 5 ) gor N ades gt U JlS ol 2] ey
p55% e U35 Lkin 105 LS e o ¢ gl gl Ly Jumdlly dyn)
e Jab sl ] S 54k O Gt 5 el O (pSgradt J) allall o2 el
o= O sl s sl wpas JElL ‘c:;k\ Loy Jadl 321 e o giudl (delall
el o Olel o] JontSy 5 el die T a8 Lol U3 OF e Gl
. (corrective action plan fare Hacce system) .\ J! (aUé:J L,»MJ\ Jad! dlas

(il usludl ity 33E el ) el 1 B i A3l Al A1 (7,00 )
Stage 11: Establish Verification Procedures (HACCP Principle 6)

(Jad 1,V ot 1a30) Lgdas s badas (S ol ) o oSS Lakie

G—i=ll 5 (Validation) &Sl 51 1 Jladll : (il NS 5 il Jl pLLad
Gl il i) (ILSI, 1999) dbly as Lagtas o5, (Verification)
oo odse pladl Jancw o rdigdl  JUI 5ol e Lo Siall olelazaly
e YL Gl o OF gt Ly S el T Lo (g als i
I ol L Sall G s Sad Llabas Lo (3355 ¢ oo o 1 JUII 15—l
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Db 055 00 Gael ) conll das 0T 0ls 1 e J guad)) 4 (CCFH, 1997
LI C’Q’f (Obtaining evidence that the HACCP plan is (likely to be) effective
assessment of the c—wlJl ddad oy odall (6 smmal) @ (6 5me J]
J La...la >l < a9 . scientific and (technical content of the HACCP plan)
Slg il e La it eVl olel Vs Gl Goudas 5L (CCFH, 1997)
(compliance c—wlJ! da f\}ﬂ})l Jords doded 45 )1 J) 8Ls YL « (evaluations)
1 s 5 Lo S et pa el (L) 31 3. with HACCP plan)
Il 01 LS5 L sl e s o0l — it 35m sbs¥l ety sy
S Ol Aals il das - slie OF )by @i g5y o LMl
Ol (sound)iiaze s deglows onal ! dal s o LT sl Lol 2591 5 (decisiond
(workable andJlsd y Jas 510 i3 gele 3,05) PUs 2 5l Led 4518 A
(-auas Gedad 8 LA £ L.a;\ £ 4 effective food safety management system)
= L LA SbLss e Al (ILST 1999) o0 - Gl 5 il !
oYL 3 L ddad | LUS US55 (objective evidencelas!y Lilate (pal
e el
Lzl ol )Lge OF 1o aST 1(hazard analysis Jpbell Johdy J ¥ el
o2 e adasdl e ) Ol Eagedd Lo g doeno il G b
Lol 45 450 I lel 2 Y15 ( gal) 5,81 LU S 015 deel ,
T A o Soull bl Of e a8 2 ) oSl B ) ) ol
@Sl B Ol g (i 5211 3,831 Ll ST oo 055 ol o) Al
e JSU AU ol e aus g BdSee d 3
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(@30 5 s ) Concal L3 ol

iy I (documentation) ;S ¢! OF e IS8T 2(GS 1) el ool
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.(validation) 4Ll e st (quality systems auditing)
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Stage 12: Establish Documentation and Record Keeping Requirments
(HACCP Principle 7)

e slar) Vel s (documents) 56 o)) e de gt de gadt il Hlia
W5 OF sl Bl s o s (g 2T o gad Bl Ll Sl 5 ¢ ol
0555 s (V,Y 03, Jyud)) (HACCP Control chart) o d>- 3 &l )l
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lislge Ledl gy M oy oI 5 dladl e e i 2 5 =Y 30
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e @ ) Eeal 2SN Len ol ) el e 82315 SV pon Y
el Je Dt sl y Conol dl dlad 55001 il s (CUIS 0L 4S5 a5 Lags]
A NI s W a5 Of o 11 2 pale Olaiad (Ol 1) Olecgll Les
el 3 b
(Mortimore and Wallace 2001pY * + V) utly 5 ) gas)ge 345 o
Gk e 44 Ll a.l_AJ'SJSj.d,U.l_SJ}!fgSLE o= O s @pproachis b
e QLo s 1y 53 o ga 2 13 Ll 5o o ST 5T L5 )1 el 2|
S gl e Lleaall O glas
(determine the approach to G—.al 5l e Jsallisa = -)
3 oS JolSee (aua;s ol JI (auas Jy O Y1 s ez, implementation)
(manageablelgs 1] & Lkes Sli 5 J) e Ol sl (in one gojsd 5 iles
.and practical units)
(agree o) BESENE AV PREY L@;;;Us\ﬂ ! obladl Je 381y -Y
il C_.aé O Y1 1ds by : the activites to be undertaken and timetable)
2lE) 4 e 1S 55 01 (BJM) saz 055 il I o) & pllall S Y wlblis
olow caliz oSl S (named people)pas fp3ds u,at.ée.&;ﬁ oblad
- (Gantt chart) s 31 il J s s e ¢ Gedatl) Lo P Jslad ) s
doe 565 Olel o] s ol L3S 3By olel ;o 3 g 5 e AST -Y
(confirm the existence of adequate preventive measures or impleingnt.zl!

L35 Il el ;M1 O 455 U3 oY o2 3 -preventive measures, as necessary)



Y\vwYW e SOlally @l o) a5 oS sall T8 3 sl alied
By o5 43 5 Ol 3 ST cAlaad) wty;ﬁs&wssﬁy
Leadas gt L3Lo) 456 wlsl oY dx Ul L)

Ol uST 5T 56 ) el 2 M s ides 3 (plelal) Lo s -

(conduct training in the operation of preventive s> o 5 L3S Llanll oda
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G ool Cou 050 5 Ol an 35 < BS 5 2 50 Sy Jars 56 )
Bl 4565 sl 2] Dl (3 S ‘fw,@ el 00 el

(Set up 4 ?'J—;"SA Sl bl_sd L 35,5, b e -0

Sy V‘S.,:Jl blas 46,5 b WL“ £ . CCP monitoring metheds)

(Conduct training in CCPix &I r&x:Jl bls i) 3 Lq*)@ Js -1
M\ bl L6, ol el o= O sl (dslsdl o 5 £ .montoring)
LGN gl Latie ovme ) JL3VL pL) e o gl o yts SUIS 5 o 2
s Lot L o 1y 551 g 055 O ey €3 ] DI LS
ol ol o H-&‘

Complete once-only activitieks su>1935 » 3% e oblad JAST—V

S 1S 3o o8 S o gl B pllall wlbladl plE) o1 s by
L) VeV LSl 5 (procedure writingidy Jalt LS | ¢ el ) (sLL}.Z
(process engineeringp Lol iwdin s &Ml FU I las Lolal Wt}
el Co s (modification) coSudasll

Confirm the monitoring systems ategSs (3 4,15 ! izl Of R iSG-A
in place
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Confirm implementation is complete and operate the HACCP system
ol Ui 0586 b ¢ ST 8 kel Sl O e uST oy Loe

(become fully operational»ALSJ\ J.M,U \jzsb-

3;&&;({):\.&3’“@ “‘QTUAJS;LLUC;{) -\

Audit to confirm adequete implementation

O 5w 5 (standard QA auditing techniqueg)wlall 53 54| Sleis Lax o L&
&5 5 (agreed period of timexs ol e Lgde 3t 5 2] (aLl:}.ﬂl Jeris ;)jj;a
(operational Lzl 5:LaS 5 Gaadadl Al pdsed ba jlis S OMoens £ LESY
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Sour ces of Further Information and Advice
Organisations <ledas (1,4,9)

The British Retail Consortium, 5 Grafton Street, London, W1S 4EG, UK.
http://www.brc.org.uk/

Campden and Chorleywood Food Research Association (CCFRA), Chipping Campden,
Gloucestershire, GL55 6LD, UK. http://www.campden.co.uk

The European Food Safety Inspection Service: EFSIS Limited, PO Box 44, Winterhill House,
Snowdon Drive, Milton Keynes MK6 IAX, UK. http://www.efsis.comlindex.htm

U.S. Food and Drug Administration, 5600 Fishers Lane, Rockville, MD 20857-0001, USA.
http://www.fda.gov/defaulthtm. See also: the USFDA Foodborne Pathogenic Microorganisms
and Natural Toxins Handbook (Bad Bug Book) at http://vm.cfsan.fda.gov/-mow/intro.html
ILSI (International Life Sciences Institute) USA, One Thomas Circle, 9th Floor, Washington
DC, 20005, USA. http://www.ilsi.org/

ILSI (International Life Sciences Institute) Europe, Avenue E. Mounier 83, Box 6, B-1200
Brussels, Belgium. http://europe.ilsi.org/

Books <=5 (1,4,Y)

BLACKBURN C DE wand MCCLURE P J (eds) (2002)odborne Pathogens: Hazards,
Risk Analysis and Control, Abington, Woodhead Publishing Ltd.
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CCFRA (2000HACCP in Agriculture and Horticulture, 2nd edition, Guideline No. 10.
Campden and Chorley wood Food Research Association, Chipping Campden.

DILLON M and GRIFFITH C (eds) (200uditing in the Food Industry, Abington,

Woodhead Publishing Ltd.

MAYES T and MORTIMORE S (eds) (2001)aking the Most of HACCP, Abington,

Woodhead Publishing Ltd.

MORTIMORE S and WALLACE C (1998}ACCP: a Practical Approach, 2nd edition,

Gaithersburg, Aspen Publishers.

SHAPTON D A and SHAPTON N F (eds) (199)inciples and Practices for the Safe

Processing of Food, Abington, Woodhead Publishing Ltd.
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